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Hov  good  are  you  at  stretching? 

No. ...I  don't  mean  your  daily  dozens.    It's  the  flavor  of  meat  we're  most  in- 
terested in  stretching  these  days.    The  home  economists  of  the  United  States 
Department  of  Agriculture  say  a  homemaker  can  get  appetite  appeal  aplenty  in  her 
meals  with  only  a  little  hit  of  meat. 

For  example,  she  can  serve  meat  stew  or  pie.    Nov  we  don't  know  what  chef 
first  hit  on  the  plan  of  cooking  meat  with  vegetables .. .but  whoever  she  was,  she's 
one  of  the  unsung  heroines  of  our  wartime  cookery..  Because  potatoes,  carrots, 
parsnip,  turnips,  green  beans.... in  fact  almost  any  vegetable  you  can  name... go 
well  in  meat  pies  and  stews.    Their  flavors  blend  with  the  flavor  of  meat  to  make 
delicious  dishes.    Dishes  that  stretch  the  meat. 

The  home  economist  say  that  by  making  a  cover  for  our  stews,  we  can  stretch 
the  servings  of  meat  even  further.    A  pastry  top  not  only  stretches  the  flavor  .... 
it  adds  a  nice  body  to  the  stew... a  crusty  mouthful  that's  quite  pleasing.  But 
we  aren't  limited  to  pastry  for  a  meat  stew  cover  either.    A  layer  of  mashed 
potatoes  rounds  of  biscuit  dough,  or  corn-meal  mush  brushed  with  melted  fat  all 
can  be  used  successfully  on  top  of  a  deep  dish  of  stew.    Of  course,  the  crust  is 
browned  in  the  oven  just  before  serving. 

In  fact,  cereal  products  of  all  kinds  offer  another  way  to  stretch  the  flavor 
of  meat.    Meat  sandwiches  with  gravy,  meat  loaves,  or  meat  shortcake  are  all  good 

dishes  that  take  little  meat  and  give  lots  of  flavor. 

Me^t  soes  further  when  it's  served  with  savory  dressings  too.    If  the  dressing 
hes  aMtoucfo?  Ss!!,say  onions,  bay  leaves, ^age    curry powder  or  gar  ic  you'll^ 
find  it  brings  out  meat  flavor .. .accents  it.    And  that  s  wn^x  we  re  ±»  a 
....ways  to  use  all  the  flavor  of  meat  we  get. 
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